RHUBARB CRISP 


Just plain addictive. Top with sour 
cream or yogurt for an extra treat. 


4 cups sliced rhubarb (about 11/4 
Ibs.) or 1 package (16 oz.) 
frozen cut rhubarb, thawed 

1% cups sugar 
1 tablespoon flour 
¥Y% teaspoon cinnamon 


Topping 
¥4 cup all-purpose flour 
¥2 cup firmly packed light brown 
sugar 
Y% es ee salt 


Y cup butter or margarine 
Y2 cup old-fashioned oats, uncooked 


Preheat oven to 350°F. Place rhubarb 
in a shallow 1¥2-quart baking dish. In 
small bowl combine sugar, flour and 
cinnamon; sprinkle over fruit. 
Topping: In medium bowl combine 
flour, brown sugar and salt. Cut in 
butter or margarine until mixture re- 
sembles coarse crumbs. Stir in rolled 
oats. Sprinkle evenly over fruit. Bake 1 
hour. Makes 8 servings, about 345 cal- 
ories each. 


